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The Development of the Colour Stripe for Evaluating the Quality of Mango cv. Nam Dok Mai Si Thong
(Mangifera indica L.)
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Abstract

‘Nam Dok Mai Si Thong’ mango (Mangifera indica L.) is the most popular cultivar for export markets. In
contrast to the other cultivars, unripe ‘Nam Dok Mai Si Thong’ mango is yellow which causes consumer confusion.
In this regard, development of colour stripe for evaluating quality is important to consumer consideration and
acceptability. Mango fruits, at the commercial maturity, were purchased from an export market. Then, the fruits
were randomly divided into 6 groups and stored under ambient condition. Fruit qualities were evaluated and
photographed at 2 day intervals during ripening. The results showed that a* values of peel colour of the fruits
were increased, while L* and b* values were slightly changed. Firmness and total amount of acid (TA) were
decreased, whereas total soluble solids (TSS) value was increased which corresponded to an increase of
consumer’s satisfaction. In the sensory testing, the result presented that most consumer’s satisfaction was at the 6
day stage supporting by the highest average score in terms of peel colour, taste and smell. From this research,
the peel colour stripe containing four colour shades was designed from photos of peel and pulp colour within
each ripening stage. The stripe can be used to indicate the quality of the mango at four different ripening stages.
In each stage, firmness and TA showed statistically significant differences (p<0.05).
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Table 1 The quality of ‘Nam Dok Mai Si Thong’ mangoes at different stages of ripening

Ripening Peel colour Pulp colour TA TSS Firmness (N)
Stage L* a* b* L* a* b* (%) (%) Peel Pulp
1 70%+1.7 14£0.3°  3442.3°  6315.0° 3+1.4°  40+2.1°  26+0.38° 17£0.66°  >17.1 >3.27
2 68.40.9  8+1.4°  40%1.0° 53+3.1° 740.7°  45%1.4° 0.740.068° 2241.60° 5+0.66° 1.240.02°
3 69+4.6  10+2.0° 41#15" 53%1.0° 10405  48+1.9° 024005 20+1.34° 440.38° 0.9+0.01°
4 66+1.1  10%£1.4°  43+1.0° 51+1.1°  10£0.6° 46+£1.8% 0240.06° 2241.21°  3+0.60° 0.9+0.02°

F-test ns *% *% *k *% *% *k *k *k *%

Mean values followed by different letters in the same column were significantly different at p<0.05 by DMRT.
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Figure 1 Consumer satisfaction scores of ‘Nam Dok Mai Si Thong’ mangoes at different stages of ripening:
stage 1 (unripe, [), stage 2 (day 4, ) , stage 3 (day 6,H), and stage 4 (day 8,l)
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Figure 2 The colour stripe of ‘Nam Dok Mai Si Thong’ mangoes for evaluating the mango quality at different

stages of ripening.
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